Post-harvest biotechnology is a growing industry. Many farmers are looking for economic and organic methods to preserve crops while effectively decreasing post-harvest 
I.

INTRODUCTION:
The U.S.D.A. Economic Research Service estimates over 34.6 % of the loss is directly related to unwanted climacteric ripening leading to eventual spoilage, deterioration, mechanical injuries, sprouting, and/or physiological disorders in produce (such as spotting or browning), (Grolleaud 2002; Kader 2005 ; Barth et al., 2010) . Fruit ripening is a physiological process that occurs in climacteric and non-climacteric fruit species. The ripening process can be accelerated in climacteric fruit by exposure to exogenous ethylene molecules that bind to ETR complexes There are effective methods to deter unwanted ripening in produce. The top mechanical methods include scrubbers and filters, but the top chemical method is the application of 1-MCP.
The mechanical methods are expensive, but the chemical alternative is non-organic and permanently alters the fruit physiological process and taste, (Sisler et Saeki et al., 1999) . In the present report, R. rhodochrous DAP 96253 will be cultured on a short chained hydrocarbon (ethylene and/or propylene) to induce a monooxygenase like enzyme activity to induce Rhodococcus to temporarily inhibit the effects of ripening in climacteric fruit, (Perry, 2011) .
II.
MATERIALS & METHODS:
2.1 Microorganism.
Rhodococcus rhodochrous DAP 96253 (ATCC 55899) was obtained from the American Type Culture Collection (ATCC) located in Vienna, VA, 30 % glycerol stock solution, at -80 ˚C.
Growth and Preparation:
Cells were cultured in a three step process. g; Malt Extract 10 g; Yeast Extract 4 g; (Cofactors -Urea 7.5 g; CoCl 2 0.201 g)).
Ethylene Induction:
Cells were induced in a one step process, 2 -3 g of R. rhodochrous DAP 96253 cells were suspended in 15 mL of (1X) PBS buffer to inoculate a 1 L tri-phasic flask. The flask contained 300 mL of Bacto Agar, 300 mL Minimal Salts Media (No Glucose); 150 mL Hydrocarbon Gas for 4 d at 30 ˚C with shaking at 120 rpm (Shaking Incubator; Orbit 19 mm), (Shadowen et al., 1989 
Bacteria Enzymatic Assays:
Rhodococcus cells were assayed using both a nitrile hydratase (NHase) and Cyanidase 
Hydrocarbons Induce Rhodococcus sp. to Delay Fruit Ripening:
Rhodococcus Rhodococcus cells were placed in close proximity to fruit, but were never allowed to have direct contact with the fruit samples. At the end of each run the fruit were imaged and assayed for changes in aromatic smell, sugar (glucose) concentrations, firmness, hue, and total mass. As fruit ripens the plant cell converts starch glucose + fructose, however if ripening is delayed the starch is not degraded and the fruit maintains a low concentration of glucose. Fruit samples were sliced and examined for internal firmness and/or rotting. The sections were used for glucose analysis using Sigma Aldrich Glucose (HK) Assay kit (Absorbance at 340nm) to provide glucose concentrations (g/L) in fruit samples. Results were averaged from four experimental runs with various species of apples, bananas, and peaches, See Figure 1 ; Figure 2 ; Figure 3 ; Table 4 .
The Rhodococcus cells were also assayed again for changes in NHase and cyanidase activity. 
Comparison of Tissue Damage in Organic Bananas:
Cyanide assay use KOH to measure free cyanide released into the atmosphere by overripe, damaged, or infected plant tissue in a colorimetric assay. Therefore, ripened fruit free cyanide concentrations are higher than a non-ripened fruit. The cyanide assay was performed according . SAM is converted to 1-aminocyclopropane-1-carboxylate (ACC) via ACC synthase, and ACC is converted to ethylene via the ACC oxidase, (Yang et. al., 1998) . Once the ethylene is released in the atmosphere bacteria uptake the gas, (Elsgaard et al., 1998; Elsgaard et al., 2000 ) . Rhodococcus uptake ethylene and convert it into a oxide compound with an monooxygenase like enzyme, (Ensign et al., 2003) . The bacteria can use cyanide or free ammonia compounds to convert the oxide into an acetonitrile compound that NHase/amidase and/or nitrilase, convert into an acrylic acid and free ammonia that can be used in other biological pathways, (Perry 2011; Perry, 2016) . 
V. CONCLUSION:
The process used by Rhodococcus to delay the effects of fruit ripening is complex and not fully understood, but other studies found alkene monooxygenase (AMO) and epoxide carboxylase (EC) may be the enzymes involved in ethylene degradation (Ensign et al., 2003) .
The AMO enzyme can be induced for increased expression by prolonged exposure to ethylene, (Elsgaard 2000) . However this project identified nitrile compound by-product maybe produced when Rhodococcus cells are induced with ethylene, (Perry, 2016) . Increased nitrile production by the cell may be a direct correlation to increased monooxyeganse activity and ethylene degradation upstream of the pathway. Therefore, the expression of a monooxygenase like enzyme, such as alkene monooxygenase, toluene, or tryptophan 2-monooxyeganse maybe a more relevant future target for understanding and controlling this novel metabolic process.
